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ABSTRAK 
Sifat fungsional kacang merah dalam bahan pangan sangat erat 
kaitannya dengan komponen kimiawi kacang merah, seperti pati dan 
protein. Komponen pati dan protein kacang merah mentah secara 
struktural masih terikat satu sama lain atau dengan komponen lain dalam 
struktur kompleks. Hal ini dapat menghambat pemanfaatan sifat 
fungsional kacang merah pada produk pangan. Pemanfaatan sifat 
fungsional kacang merah membutuhkan perlakuan pendahuluan, yaitu 
perebusan. Tujuan penelitian adalah mengetahui pengaruh waktu 
perebusan terhadap sifat fungsional kacang merah. 
 Faktor yang diteliti adalah waktu perebusan kacang merah, 
terdiri atas enam level yaitu,  0 menit, 3 menit, 6 menit, 9 menit, 12 menit 
dan 15 menit dengan pengulangan sebanyak tiga kali. Parameter yang 
diuji meliputi kelarutan protein, daya serap air, daya serap minyak, 
pembentukan gel, kapasitas dan stabilitas buih, kapasitas dan stabilitas 
emulsi, dan kadar air. Pengujian hardness dan profil granula pati kacang 
merah rebus digunakan sebagai data pendukung. 
Hasil penelitian menunjukkan bahwa perebusan menurunkan 
kelarutan protein, kapasitas buih, dan kapasitas emulsi kacang merah, 
sedangkan stabilitas buih dan stabilitas emulsi mengalami peningkatan 
seiring lama waktu perebusan. Daya serap air dan minyak mengalami 
peningkatan hingga perebusan 9 menit, sedangkan kadar air mengalami 
peningkatan setelah perebusan 3 menit. 
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ABSTRACT 
Functional properties of kidney bean in a food is related to 
chemical components such as starch and protein. Starch and crude protein 
in kidney bean are in a complex structure with other components so 
inhibit the utilization of  functional properties of kidney bean in food 
products. Utilization of  functional properties of kidney bean need 
pretreatment, namely boiling. The research objective was to observe the 
effect of boiling time on functional properties of kidney beans. 
 The treatments was boiling time of that consisted of six levels, 
namely 0 minute, 3 minutes, 6 minutes, 9 minutes, 12 minutes, and 15 
minutes with three replication. Parameters tested included protein 
solubility, water binding capacity, oil binding capacity, gel formation, 
foam forming capacity and stability, emulsion forming capacity and 
stability, and moisture content. Hardness and starch granules profile were 
tested as supporting data. 
 The results showed that boiling reduce protein solubility, 
foaming capacity and emulsion capacity of kidney beans, while the foam 
stability and emulsion stability increased with boiling time. Water and oil 
absorption increased until 9 minutes boiling, while the moisture content 
increased after 3 minutes boiling. 
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